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Indian Standard 

SPECIFICATION FOR PORK 

(First Revision) 

0. FOREWORD 

0.1 This Indian Standard ( First Revision ) was adopted by the Indian 
Standards Institution on 30 April 1973, after the draft finalized by the 
Meat and Meat Products Sectional Committee had been approved by the 
Agricultural and Food Products Division Council. 

0.2 This standard was first published in 1960 at the instance of the then 
Ministry of Health. Some of the important requirements in the first 
revision are: (a) freedom of pork from Triehinella spiralis** (b) quick freezing 
of fresh, frozen carcasses; (c) ante-mortem and post-mortem inspection of 
animals according to IS: 1982-1971* to ensure disease-free pork; and (d) 
sampling scheme to draw representative samples of various grades of pork. 

0.3 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, express- 
ing the result of a test or analysis, shall be rounded off in accordance with 
IS : 2-19601*. The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements and methods of sampling 
and test for pork. 

2. METHOD FOR GRADATION OF CARCASSES 

2.1 For the purpose of this standard, the grouping of the various charac- 
teristics of a carcass under conformation, finish and quality, on the basis of 
which the grade of a carcass is determined, shall be as follows: 

a) Conformation- — The head should be small in relation to the carcass. 
The shoulder and jowl should be light and the loin full and deep. 
The back should appear to be excessively long. The ham should 
be broad, well-fleshed to the hock, showing a fine bone and 
U-shaped in the space between the legs. Bone formation should 
be light, flat and pinkish in colour. 

•Code of practice for ante-mortem and post-mortem inspection of meat animals ( first 
revision ) . 

f Rules for roun ding off numerical values ( revised ) . 
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b) Finish — This refers to the quality of fat laid down. The 
quantity of internal and external fat should be such as to require 
no trimming. The cut sternum should show the predominance 
of lean over fat. When cut through, the amount of fat at the last 
rib should not be excessive. The fat should be white, dry and 
firm to the touch. 

c) Quality — The rind should be free from wrinkles, scores, stabs and 
fighting scars. It should have an attractive colour and should 
not be unduly dry. The colour of the flesh should be bright, 
sappy and attractive pink. 

3. TYPES 

3.1 Pork shall be of the following six types: 
Type A — Fresh carcass. 
Type B — Fresh, chilled carcass. 
Type C — Fresh, frozen carcass. 
Type D — Pork cuts, fresh: 

a) Ham, fresh, uncured, regular; 

b) Ham, fresh, uncured, skinned; 

c) Shoulders with hock on; 

d) Shoulders with hock off; 

e) Shoulders, skinned; 

f) Loins; 

g) Tenderloins; 

h) Spare-ribs; and 

j) Butts. 
Type E — Pork cuts, fresh, chilled ( as listed under Type D ). 
Type F — Pork cuts, fresh, frozen ( as listed under Type D ). 

4. GRADES 

4.1 Pork shall be of the following two grades: 

Grade 1 — shall be carcasses of good conformation, finish and 
quality having not more than 2*5 cm lean and 2*5 cm fat at the loins. 
The weight of the dressed carcass shall be 35 to 45 kg. 

Grade 2 — shall be carcasses of fair conformation, finish and 
quality having more than 2'5 cm lean and 2*5 cm fat at the loins. 
The weight of the dressed carcass shall be 46 to 55 kg. 
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5. REQUIREMENTS 

5.1 General Requirements — The pig from which pork is derived 
should be healthy and slaughtered in a hygienically-managed abattoir. 
The slaughter should be supervised by a competent authority. The 
material shall be subjected to ante-mortem and post-mortem inspection 
according to the procedure laid down in IS: 1982-1971* and shall be 
certified as being sound and free from contagious and infectious diseases 
and fit for human consumption. The material shall bear a mark of such 
inspection giving the date of inspection. 

5.2 The material shall be free from Trichinella spiralis, 

5.3 The material shall be prepared in a plant which is regularly operated 
under the supervision of the competent authority concerned. 

5.4 The material shall be handled and delivered under sanitary conditions. 

5.5 Material and Workmanship — The material shall be the carcasses 
or derived from the carcasses of pigs free from bruises and discolourations. 
Oily pork; pork from boars, stags and old sows; pork with dark flesh, 
thick rind or coarse muscle fibre shall not be accepted. The carcasses shall 
have a bright appearance and shall have been neatly butchered and 
trimmed with head, feet, kidneys and leaf-lard removed. 

5.6 Detailed Requirements 

5.6.1 Type A — Fresh Carcass — The deepest part of the carcass near the 
bone shall be cooled to the atmospheric temperature when delivered and 
shall show no evidence of deterioration. 

5.6.2 Type B — Fresh, Chilled Carcass — The carcass shall be chilled so 
that the temperature at the deepest portion of the flesh near the bone shall 
be 1°C and shall show no evidence of deterioration. 

5.6.3 Type C — Fresh, Frozen Carcass — The pork shall be quick frozen 
preferably at a temperature of — 20°C in the minimum possible time and 
shall show no evidence of deterioration, such as dehydration, oxidative 
rancidity and advanced changes in texture. 

5.6.4 Type D — Pork Cuts, Fresh — These shall be prepared from 
carcasses which conform to the requirements given in 5.6.1. The pork 
cuts may be as follows: 

a) Hams, fresh, uncured, regular — These shall be well-trimmed, 
commercial, short-cut hams. Fat shall not exceed 4 cm in 
thickness at the butt end and shall range in weight from 3*5 to 
4-5 kg. 

*Gode of practice for ante-mortem and post-mortem inspection of meat animals (first 
revision). 
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b) Hams, fresh, uncured, skinned — These shall be the same in all 
respects as the short-cut regular hams except that the skin shall 
be removed down to within 10 cm of the hock and the surplus fat 
trimmed off, the remaining fat to be evenly tapered to meet the 
lean at the butt end. 

c) Shoulders with hock on — These shall be commercial cut, well- 
trimmed shoulders with hock on and shall range in weight from 
2*5 to 3 5 kg. 

d) Shoulders with hock off — These shall be commercial cut, weil- 
trimmed shoulders with hock off and shall range in weight from 
20 to 3 kg. 

e) Shoulders, skinned — These shall be commercial cut, well-trimmed 
shoulders; shall have the skin removed to within about 10 cm of 
the shank and surplus fat trimmed off; the fat remaining being 
evenly tapered to meet the lean at the butt end; shall weigh from 
2 to 3-0 kg. 

f) Loins — These shall be commercial cut, well-trimmed loins which 
shall include the tenderloin. Fat shall be in normal proportion 
to the weight of the loins; shall weigh from 2*5 to 3*5 kg. 

g) Tenderloins — These shall be whole tenderloins, free from fat and 
shall weigh not more than 0'5 kg. 

h) Spare-ribs — These shall be in whole or half sheets with all semi- 
loose pieces removed. Coarse or heavy spare-ribs shall not be 
accepted. 

j) Butts — These shall be commercial-cut. well-trimmed butts; shall 
weigh from 1*5 to 3*0 kg. 

5.6.5 Type E — Pork Cuts, Fresh, Chilled — These shall be the same as 
fresh (see 5.6.4) except that they shall be prepared from carcasses which 
conform to the requirements given in 5.6.2. 

5.6.6 Type F — Pork Cuts? Fresh. Frozen — These shall be the same as 
chilled except that the pork shall be frozen solid when delivered and shall 
show no evidence of refreezing or deterioration. Frozen pork cuts shall be 
in refrigeration for not more than three months from the time they were 
placed in the freezer to the time they are offered for delivery at final 
destination. 

6. PACKING AND MARKING 

6.1 Packing — The material may be packed either for the local market 
or distant markets. 

6.1.1 Packing for Local Market — Unless agreed otherwise between the 
purchaser and the vendor, the material shall be wrapped in polythene 
sheet and delivered in clean and closed containers. 
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6.1.2 Packing for Distant Markets — Unless agreed otherwise between the 
purchaser and the vendor, the material shall be wrapped as in 6.1.1 and 
packed in clean and closed containers sufficiently strong to withstand 
repeated handling. The containers shall be strapped with metal straps 
and shall be transported in pre-cooled insulated boxes. 

6.2 Marking — The containers shall be marked to give the following 
information: 

a) Type and grade of the material, 

b) Name of the manufacturer, 

c) Batch or code number, 

d) Number of pieces, 

e) Net weight and gross weight, and 

f) Date of packing. 

6.2.1 The material and the containers may also be marked with the ISI 
Certification Mark. 

Note — The use of the ISI Certification Mark is governed by the provisions of the 
Indian Standards Institution ( Certification Marks ) Act and the Rules and Regulations 
made thereunder. The ISI Mark on products covered by an Indian Standard conveys 
the assurance that they have been produced to comply with the requirements of that 
standard under a well-defined system of inspection, testing and quality control which 
is devised and supervised by ISI and operated by the producer. ISI marked products 
are also continuously checked by ISI for conformity to that standard as a further 
safeguard. Details of conditions under which a licence for the use of the ISI Certi- 
fication Mark may be granted to manufacturers or processors, may be obtained from 
the Indian Standards Institution. 

7. SAMPLING 

7.1 The method of drawing representative samples of pork and the criteria 
for conformity shall be as given in Appendix A. 

APPENDIX A 

{Clause 7. 1) 

SAMPLING OF PORK 

A-l e GENERAL REQUIREMENTS 

A-l.l In drawing, preparing, storing and handling test samples the pre- 
cautions given in A-l.1.1 and A-l.l. 2 shall be observed. 

A-l.l .1 The ante-mortem and post-mortem inspection report shall be 
verified. 

A-l.l .2 The sample shall be kept in pre-cooled insulated boxes. 

7 
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A-2. SAMPLING 

A-2.1 Lot — AH porks in a single consignment belonging to the same type 
and grade shall constitute a lot. If a consignment is declared or is known 
to consist of different types and grades, the porks belonging to the same 
type and grade shall be grouped together and each such group shall 
constitute a separate lot. 

A-2.1 .1 Samples shall be tested for each lot for ascertaining the confor- 
mity of the material to the requirements of this specification. 

A-2 .2 Sampling and Testing of Porks Belonging to Types A, B 

and C — Each pork belonging to the above types shall be tested for grades 
( see 4), general requirements {see 5.1), material and workmanship 
( see 5.5 ) and detailed requirements ( see 5.6 ). 

A-2. 3 Sampling and Testing of Porks Belonging to Types D, E 
andF 

A-2.3.1 The number of pork cuts ( n ) to be chosen from the lot shall 
depend on the size of the lot (JV) and shall be in accordance with col 1 and 
2 of Table 1. 

TABLE 1 NUMBER OF PORK CUTS TO BE CHOSEN FOR SAMPLING 

Number of Pork Cuts 

to be Chosen 

n 

(2) 

1 
3 
4 
5 
7 

A-2 .3 .2 If the pork cuts are packed in loose bulk, the sample shall be 
taken at random from various positions and levels in the bulk. If the pork 
cuts are packed in containers, adequate number of containers shall be 
chosen at random. Required number of samples ( see col 2 in Table 1) 
shall be taken at random from the chosen containers. 

A-2 .4 Number of Tests 

A-2.4.1 The pork cuts selected according to A-2.3.2 shall be visually 
inspected for the requirements of the particular type and grade given in 4. 

A-2.4.2 The lot shall be further tested for the general requirements 
{see 5 ), material and workmanship {see 5.5) and detailed requirements 
(*«5.6). 



Lot Size 


N 


(1) 


kg 


5 to 10 


11 to 25 


26 to 50 


51 to 100 


101 and above 



IS: 1723 -1973 

A-2.5 Criteria for Conformity 

A-2.5.1 Pork Cuts Belonging to Types A> B and C — The lot shall be 
declared as conforming to the specification when each of the individual 
pork satisfies the relevant requirements. 

A-2.5.2 Pork Cuts Belonging to Types D, E and F — The lot shall be dec- 
lared as conforming to the specification if the samples tested in A-2.4 satisfy 
the relevant requirements of this specification. 
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AMENDMENT NO. 1 MARCH 2004 

TO 

IS 1723:1973 SPECIFICATION FOR PORK 

( First Revision ) 

( Page 5, clause 5.4 ) — Insert the following new clause after 5.4 and 
renumber the subsequent clauses: 

'5.5 Quality of water used for processing shall conform to IS 425 1 : 1967f.' 

( Page 5, footnotes ) — Insert the following footnote at the end: 

'tQuaKty tolerances for water for processed food industry/ 

(FAD 18) 
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